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DETAILED ACTION 

Applicant's submission filed on August 3, 2009 has been entered. Claims 25-26 have 
been added in the current application. Claims 15-26 are pending and are examined in 
the application. 

Claim Rejections - 35 USC § 103 

The text of those sections of Title 35, U.S. Code not included in this action can be found 
in a prior Office action. 

A)Claims 15-24 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Weaver (US 3669684) in view of the combination of Arctander (Methyl Anthranilate), 
Gross (US 3071474), Klopping (US 4060625) and Apple Storage Technologies Article, 
hereinafter Apple Article. 

Regarding claims 15-18 and 20, 22-23, Weaver teaches of imparting flavor to already 
existing food or food ingredient without changing the texture or essential chemical 
nature. Weaver further teaches that foods to which flavor can be imparted includes 
basic raw or fresh foods, such as, vegetables, fruits, nuts and eggs (Column 1 , lines 25- 
31). Weaver specifically teaches apples and pears, i.e., pome fruits, after they have 
been harvested, as instantly claimed (columns 5-6, Examples 6-7, and 12-13). Pome 
fruits, such as apples and pears have a mesocarp that is surrounded by pericarp, and 
the pericarp includes an exocarp as instantly recited. Weaver also discloses "a process 
whereby a given food in its natural state may have imparted to it a flavor of another 
food, such that the single natural food will itself contain the blended flavors" (Column 
1 , line 64 to Column 2, line 3). Weaver subjects the food to a desired flavor-imparting 
ingredient, such as, the flavor essence or concentrates (Column 2, line 60 to Column 3, 
line 1 0). Weaver discloses of exposing the whole natural foods, such as, uncut and 
unpeeled fruits (apples and pears), vegetables and eggs etc., to desired flavors 
(Columns 3-6), as recited in claims 16-18, 22-23. Weaver also teaches imparting flavors 
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to pears and apples (Column 5 and 6, examples 6, 7, 12 and 13), which includes 
exposing apples to grape flavor (Column 5, Example 7, item 2) as recited by the 
applicant. In the results Weaver discloses "b", i.e., substantial odor and flavor was 
absorbed and in Quality weaver's results indicate "XXX", i.e., Superb quality and 
strength of flavor. Thus, Weaver teaches of imparting flavors to pome fruits, especially 
to pears and apples. More specifically Weaver teaches that imparting grape flavor to 
pome fruits (apples) was known in the art at the time of the invention. 

Weaver is silent about the composition of the grape flavor. However, Arctander 
teaches that methyl anthranilate has been used in production of grape flavor for foods to 
impart or enhance the grape flavor of food products such as candy and other consumer 
products etc. (Columns 1 and 2, page 52). Gross teaches of recovering methyl 
anthranilate from grapes as a volatile flavor compound. According to Gross methyl 
anthranilate represents characteristic grape flavor (Column 7, lines 10-22). Thus, grape 
flavors comprising a concentration of methyl anthranilate were known and available at 
the time of the invention. Therefore, it would have been obvious to one of ordinary skill 
in the art at the time of the invention to modify Weaver and use a grape flavor 
comprising a concentration of methyl anthranilate at least for the reason of imparting 
characteristic grape flavor to the pome fruits (apples). 

Weaver uses the term "migrator" for the flavor imparting component which may 
consist of aroma, a precursor, a flavor essence or concentrate. Among the methods of 
obtaining the flavored foods, Weaver discloses that basic food and migrator may be 
disposed together in a closed chamber until the desired penetration has been achieved 
or basic food may be placed on trays, which are introduced into a chamber containing 
the migrator (i.e., dipping food in migrator) (column 2, line 66 to Column 3, line 35). 
Weaver is silent about dipping in flavor as a method of application. Further, dipping to 
coat a fruit or vegetable was well known at the time of the invention. Klopping discloses 
application of protective compounds by dipping to post harvest fruit prior to storage and 
shipment (Column 6, lines 3-5). Thus, it would be obvious for one of ordinary skill in the 
art at the time of the invention to modify Weaver and introduce the grape flavor 
comprising methyl anthranilate by dipping the post harvest fruit in the grape flavoring to 
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coat the post harvest fruit. One would have been motivated to substitute one art 
recognized method of coating fruit for another (i.e., dipping ) in producing grape flavored 
pome fruit of Weaver at least for the reason of availability and affordability of equipment 
used at the time the invention was made. Applicant is further reminded that a recitation 
of the method of making the claimed invention must result in a structural difference 
between the claimed invention and the prior art in order to patentably distinguish the 
claimed invention from the prior art. Thus, the claimed invention would have been 
obvious over modified Weaver, absent any clear and convincing evidence and/or 
arguments to the contrary. 

Regarding the limitation of storage temperature as recited in independent claims 
15 and 20, "post harvest fruit that is at approximately 35°F" (claim 15) and "storing the 
grape flavored pome fruit at approximately 35°F" (claim 20), Weaver teaches of treating 
the foods to enhance the flavor at various temperatures, such as 40°F and 70°F etc., 
depending on the storage need of the food (See examples 1-6). Thus, it was known to 
store fruit in a refrigerated storage at the time of the invention. The reference however is 
silent as to the specific range of temperature that is suitable for storage of pome fruits. 
However, Apple Article discloses that typical cold storage temperature for apples is 
32°F (approximately 35°F), which falls in applicant's recited temperature range for 
claims 15 and 20. Thus, refrigerated storage for post harvest apples (pome fruits) with 
temperature in the recited range of the applicant was known in the art at the time of the 
invention. Therefore, it would have been obvious for one of ordinary skill in the art at the 
time of the invention to modify Weaver in view of Apple Article and store the grape 
flavored apples of Weaver in refrigerated storage at approximately 35°F. One would 
have been motivated to store the apples (pome fruit) in refrigerated storage at least for 
the purpose of increasing the storage life of apple (pome fruit), and also to slow down 
the ripening process. 

Regarding claims 19 and 24, Gross teaches that methyl anthranilate can be derived 
from grape and is an important compound found in fresh grape juice that is responsible 
for the characteristic fresh grape juice flavor and aroma in food (Column 2, lines 33-69). 
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Thus, methyl anthranilate derived from grape was known and available at the time of 
the invention and to include methyl anthranilate from any available source would be a 
matter of routine determination for one of ordinary skill in the art at the time of the 
invention. One of ordinary skill would have been motivated to modify Weaver and 
choose methyl anthranilate obtained from grapes (as taught by Gross) at least for the 
purpose of using a natural, less expensive, or less processed compound as compared 
to methyl anthranilate from other sources. 

Regarding claim 21 , Weaver does not specify the storage life of the flavored fruit, 
However, Apple Article discloses that in United States the harvested apples are rushed 
to cold storage and are stored till late January to early February (page 1). Further, it is 
noted that in the United States apples are typically harvested in October, which makes 
the storage life of apples stored at approximately 35°F to be more than one month, 
which includes the time period recited by the applicant. Thus, storing pome fruits, such 
as apples, in the temperature range recited by the applicant for a period recited by the 
applicant was known at the time of the invention. Further, the storage life and flavor 
retention of flavor enhanced fruits will depend on several factors, such as, the 
concentration of flavor (methyl anthranilate), storage conditions, e.g., is the fruit 
packaged individually or groups, package size and package material, storage 
atmosphere, temperature etc. Since the applicant has not recited any conditions other 
that temperature, therefore, it would be obvious to one of ordinary skill in the art at the 
time of the invention that under similar conditions of storage and packaging, the fruit 
treated with admixtures comprising comparable concentration of methyl anthranilate, as 
the instantly claimed invention, the fruits and vegetables of modified Weaver, stored at 
approximately 35°F (as recited by Apple Article) will be able to retain the grape flavor (of 
methyl anthranilate) for a time period that is comparable to the time period as claimed in 
the instant invention (i.e., at least for over a period of one month), absent any clear and 
convincing arguments and/or evidence to the contrary. 

Therefore, claims 15-24 are rejected under 35 U.S.C. 103(a) as being obvious over 
Weaver in view of the combination of Michael, Gross, Klopping and Apple Article. 
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(B) Claims 25-26 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Weaver, Arctander, Gross, Klopping, and Apple Article as applied to claims 15-24 
above, further in view of Fulton et al (US 1557758), hereinafter Fulton. 

Weaver in view of Arctander, Gross, Klopping, and Apple Article has been applied to 
claims 15-24, as discussed above. 

Regarding claims 25-26, Weaver teaches of imparting flavor to already existing food or 
food ingredient without changing the texture or essential chemical nature. Weaver 
further teaches that foods to which flavor can be imparted includes basic raw or fresh 
foods, such as, vegetables, fruits, nuts and eggs (Column 1, lines 25-31). Weaver 
specifically teaches apples and pears, i.e., pome fruits, after they have been harvested, 
as instantly claimed (columns 5-6, Examples 6-7, and 12-13). 

Weaver uses the term "migrator" for the flavor imparting component which may 
consist of aroma, a precursor, a flavor essence or concentrate. Among the methods of 
obtaining the flavored foods (column 2, line 66 to Column 3, line 35). Weaver is silent 
about dipping in flavor as a method of application, which is taught by Klopping as 
discussed above regarding claims 15 and 20. Klopping discloses application of 
protective compounds by dipping to post harvest fruit prior to storage and shipment 
(Column 6, lines 3-5). However, regarding the newly added limitations of dipping the 
fruit in "grape flavoring admixture from approximately one minute to no longer than three 
minutes" (as recited in claims 25-26), Klopping and Weaver are silent. Fulton teaches of 
application of protective mixtures to fruits and/or vegetables to prevent decay and 
prolong marketing and storage life (See page 1, lines 29-35 and page 2). Regarding the 
method of application of mixture to outer covering of fruits and/or vegetables, Fulton 
teaches spraying (Page 2, lines 15-31) or dipping (Page 2, line 31-39). Specifically 
regarding the duration of dipping step, Fulton teaches that "the fruit may be caused to 
dipping or be carried through a vat or tank in which the solution of effective strength is 
contained, the duration of the passage through such a tank being sufficiently long to 
give effective results, usually from a fraction of a minute up to four or five minutes" 
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(Page 2, lines 31-40). Thus, dipping fruits to apply mixtures to the surface of the fruit 
was well known at the time of the invention. Further, the time of dipping or immersion of 
fruit in a mixture in the recited range was also known at the time of the invention, as 
taught by Fulton. Therefore, it would be obvious for one of ordinary skill in the art at the 
time of the invention to modify Weaver and dip fruit in a mixture comprising methyl 
anthranilate for time period as taught by Fulton to coat the post harvest fruit. One would 
have been motivated to modify the duration of dipping, at least in order to effectively 
coat the fruit product (as taught by Fulton). Applicant is further reminded that a recitation 
of the method of making the claimed invention must result in a structural difference 
between the claimed invention and the prior art in order to patentably distinguish the 
claimed invention from the prior art. Thus, the claimed invention would have been 
obvious over modified Weaver, absent any clear and convincing arguments and/or 
evidence to the contrary. 

(C) Claims 1 5-1 8 and 20, 22-23 are rejected under 35 U.S.C. 1 03(a) as being 
unpatentable over Shillington et al (US 353381 0), hereinafter Shillington, in view of the 
combination of Arctander, Askham (US 5296226) and Apple Storage Technologies 
Article, hereinafter Apple Article (All references already of record). 

Shillington teaches application of a composition comprising methyl anthranilate to post 
harvest fruits and vegetables (Column 1 , lines 15-35) and specifically to pome fruits 
such as apples and pears (Column 4, lines 73-75 and Example 8) as recited by the 
applicant in claims 15 and 20. Shillington teaches of treatment of fruits and vegetables 
in general however, examples 6-8 in Column 4, specifically teach the process of 
treatments and the fruits and vegetables, such as, apples and pears, i.e., pome fruits, 
as recited by the applicant in claims 16-18 and 22-23. Pome fruits, such as apples and 
pears have a mesocarp that is surrounded by pericarp, and the pericarp includes an 
exocarp as instantly recited Shillington teaches application of a methyl anthranilate 
containing composition to unpeeled whole fruits and vegetables by coating the surface 
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of the whole fruit by dipping or immersing the whole fruit in the composition (Column 2, 
lines 43-61 and column 4, lines 57-75) as recited by the applicant in claims 15, 18 & 20. 

Shillington is silent about methyl anthranilate imparting grape flavor to the fruit. 
However, Methyl anthranilate has been known in the art to have an inherent property of 
imparting a grape odor and flavor to compositions (foods, beverages, perfumes) to 
which it is added, as disclosed by Arctander (pages 51 and 52). Therefore, it would 
have been obvious to one of ordinary skill in the art at the time of the invention that 
addition or application of an admixture comprising methyl anthranilate to fruits (including 
pome fruits, such as, apples and pears), as taught by Shellington in Example 8, will 
result in imparting grape flavor to the fruit. 

Shillington teaches of application of methyl anthranilate to the pericarp/exocarp 
of the fruit. Regarding the presence of the compound in the mesocarp of the fruit or 
vegetable, Shillington teaches that application of methyl anthranilate containing 
composition enhances the aroma of the created product (Column 2, lines 26-28 and 
Column 3, lines 1-7). It is noted that methyl anthranilate can enter the plant material 
through the interspatial pores of epidermal cell walls as well as through stomatal pores 
and guard cells (Askham column 4, line 67 to column 5, line 5). Thus, methyl 
anthranilate applied to fruits as an admixture, as taught by Shillington, will behave 
similarly and enter the plant tissues when applied to post-harvest pome fruit. Therefore, 
it would be expected that pome fruits (apples and pears) as taught by Shillington, will 
possess enhanced aroma characteristic of methyl anthranilate (grape) due to the effect 
of the surface application of an admixture comprising methyl anthranilate, i.e., the 
presence of grape flavor in the mesocarp of the fruit, will be similar to the grape flavor in 
the instantly claimed invention. Thus Shillington teaches of the presence of methyl 
anthranilate (i.e., grape flavor) in the fruit as recited by the applicant in claims 1 5-1 8 and 
20, 22-23. 

Regarding the limitation of storage temperature as recited in independent claims 
15 and 20, "post harvest fruit that is at approximately 35°F" (claim 15) and "storing the 
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grape flavored pome fruit at approximately 35°F" (claim 20), Shillington teaches 
application of admixture comprising methyl anthranilate at ambient temperature 
(Column 1 , lines 22-23). The reference however is silent as to the specific range of 
temperature that is suitable as ambient temperature for the storage of the fruit or 
vegetable products. However, Apple Article discloses that typical cold storage 
temperature for apples is 32°F (approximately 35°F), which falls in applicant's recited 
temperature range for claims 15 and 20. Thus, refrigerated storage for post harvest 
apples (pome fruits) with temperature in the recited range of the applicant was known in 
the art at the time of the invention. Therefore, it would have been obvious for one of 
ordinary skill in the art at the time of the invention to modify Shillington in view of Apple 
Article and store the methyl anthranilate coated apples of Shillington at approximately 
35°F (i.e., refrigerated storage). One would have been motivated to store the apples 
(pome fruit) in refrigerated storage at least for the purpose of increasing the storage life 
of apple (pome fruit), and also to slow down the ripening process. 

Regarding claim 21 , Shillington provides data that the fruits and vegetables remain 
fresh for at least 10-14 days (Columns 5-6 and tables 1 and 2) but the reference is silent 
regarding the storage temperature. However, Apple Article discloses that in United 
States the harvested apples are rushed to cold storage and are stored till late January 
to early February (page 1 ). Further, it is noted that in the United States apples are 
typically harvested in October, which makes the storage life of apples stored at 
approximately 35°F to be more than one month, which includes the time period recited 
by the applicant. Thus, storing or keeping pome fruits, such as apples, in the 
temperature range recited by the applicant for a period recited by the applicant was 
known at the time of the invention. Further, the applicant has not recited variables, such 
as, the concentration of methyl anthranilate (grape flavor) in the coating admixture, the 
specific storage conditions under which the pome fruit is stored, e.g., is the methyl 
anthranilate treated fruit packaged before storing or is the fruit stored in cold storage or 
controlled atmosphere cold storage. Therefore, it would be obvious to one of ordinary 
skill in the art at the time of the invention that under similar conditions of storage and 
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packaging, the fruit treated with admixtures comprising comparable concentration of 
methyl anthranilate, as the instantly claimed invention, the fruits and vegetables of 
Shillington, stored at approximately 35°F (as recited by Apple Article) will be able to 
retain the grape flavor (of methyl anthranilate) for a time period that is comparable to the 
time period as claimed in the instant invention (i.e., at least for over a period of one 
month), absent any clear and convincing arguments and/or evidence to the contrary. 

Therefore, claims 15-18, 20-23 are obvious over Shillington in view of the combination 
of Arctander, Askham and Apple Article. 

(D) Claims 19 and 24 are rejected under 35 U.S.C. 103(a) as being unpatentable 
over Shillington, Arctander, Askham and Apple Article, further in view of Gross (US 
3071474). 

Shillington, in view of the combination of Arctander, Askham and Apple Article has been 
applied to claims 15-18 and 20, 22-23 under 35 U.S.C. 103(a) in the office action above. 

Regarding claims 19 and 24, Shillington teaches of Methyl anthranilate, however the 
reference does not teach that the compound is derived from grapes, however methyl 
anthranilate was known to be obtained from grapes at the time of the invention, as also 
disclosed in applicant's specification under Background art. Further, Arctander discloses 
that methyl Anthranilate naturally occurs in concord grapes. Regarding the recovery of 
methyl anthranilate from grapes, Gross teaches that methyl anthranilate can be derived 
from grape and is an important compound found in fresh grape juice that is responsible 
for the characteristic fresh grape juice flavor and aroma in food (Column 2, lines 33-69). 
Thus, methyl anthranilate derived from grape was known and available at the time of 
the invention and to modify Shillington to include methyl anthranilate obtained from a 
specific source (grapes) would be a matter of routine determination for one of ordinary 
skill in the art at the time of the invention. One of ordinary skill would have been 
motivated to choose methyl anthranilate obtained from grapes (as taught by Gross) at 
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least for the reason of using a natural, less expensive source for a compound as 
compared to methyl anthranilate from other sources. 

Therefore, claims 19 and 24 are obvious over Shillington in view of the combination of 
Arctander, Askham and Apple Article, further in view of Gross. 

(E) Claims 25 and 26 are rejected under 35 U.S.C. 103(a) as being unpatentable 
over Shillington, Arctander, Askham and Apple Article, further in view of Fulton et al (US 
1557758), hereinafter Fulton. 

Shillington, in view of Arctander, Askham and Apple Article has been applied to claims 
15-24, as discussed above. 

Regarding claims 25-26, Shillington teaches application of a composition comprising 
methyl anthranilate to post harvest fruits and vegetables (Column 1 , lines 15-35) and 
specifically to pome fruits such as apples and pears (Column 4, lines 73-75 and 
Example 8) as recited by the applicant in claims 15 and 20. Shillington teaches 
application of a methyl anthranilate containing composition to unpeeled whole fruits and 
vegetables by coating the surface of the whole fruit by dipping or immersing the whole 
fruit in the composition (Column 2, lines 43-61 and column 4, lines 57-75) as recited by 
the applicant in claims 15, 18 & 20. Shillington, however, is silent regarding the newly 
added limitations of dipping the fruit in "grape flavoring admixture from approximately 
one minute to no longer than three minutes" (as recited in claims 25-26. Fulton teaches 
of application of protective mixtures to fruits and/or vegetables to prevent decay and 
prolong marketing and storage life (See page 1, lines 29-35 and page 2). Regarding the 
method of application of mixture to outer covering of fruits and/or vegetables, Fulton 
teaches spraying (Page 2, lines 15-31) or dipping (Page 2, line 31-39). Specifically 
regarding the duration of dipping step, Fulton teaches that "the fruit may be caused to 
dipping or be carried through a vat or tank in which the solution of effective strength is 
contained, the duration of the passage through such a tank being sufficiently long to 
give effective results, usually from a fraction of a minute up to four or five minutes" 
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(Page 2, lines 31-40). Thus, dipping fruits to apply mixtures to the surface of the fruit 
was well known at the time of the invention, as taught by Shillington. Further, the time of 
dipping or immersion of fruit in a mixture in the recited range was also known at the time 
of the invention, as taught by Fulton. Therefore, it would be obvious for one of ordinary 
skill in the art at the time of the invention to modify Shillington and dip fruit in a mixture 
comprising methyl anthranilate for time period as taught by Fulton to coat the post 
harvest fruit. One would have been motivated to modify the duration of dipping, at least 
in order to effectively coat the fruit product (as taught by Fulton). Applicant is further 
reminded that a recitation of the method of making the claimed invention must result in 
a structural difference between the claimed invention and the prior art in order to 
patentably distinguish the claimed invention from the prior art. Thus, the claimed 
invention would have been obvious over modified Weaver, absent any clear and 
convincing arguments and/or evidence to the contrary. 

Response to Arguments 

Applicant's arguments filed August 3, 2009 have been fully considered but have not 
been found persuasive. 

1 ) Applicants' arguments against Weaver and Shillington references individually 
(See remarks, pages 5 and 6). In response to applicant's arguments against the 
references individually, one cannot show nonobviousness by attacking references 
individually where the rejections are based on combinations of references. See In re 
Keller, 642 F.2d 413, 208 USPQ 871 (CCPA 1981); In re Merck & Co., 800 F.2d 1091, 
231 USPQ 375 (Fed. Cir. 1986). Regarding specific arguments pertaining to the 
references, the applicant arguments are directed to the newly added limitation of time of 
dipping (Remarks, page 5, paragraph 5 and page 6), which has been addressed in the 
rejection above. 
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2) In response to applicant's argument that the references fail to show certain 
features of applicant's invention, it is noted that the features upon which applicant relies 
(i.e., "Fruit treated with methyl anthranilate that is stored in the cold (see e.g. page 5, 
lines 11-16; page 5, lines 23-28; and page 1 2 lines 1 7-1 9 of the specification) has a 
longer lasting grape flavor than treated fruit that is stored at room temperature" and 
"cold storage of grape flavored pome fruit at approximately 35 °F can enhance the 
grape flavor within the treated fruit" See remarks, page 5, paragraph 5 and page 6, 
paragraphs 2 and 4) are not recited in the rejected claim(s). Although the claims are 
interpreted in light of the specification, limitations from the specification are not read into 
the claims. See In re Van Geuns, 988 F.2d 1181, 26 USPQ2d 1057 (Fed. Cir. 1993). 

3) Declarations by Mr. Todd Snyder dated 8/3/09 and Declaration by Mr. Robert 
Mast dated 8/3/09 claiming commercial success, has been fully considered and has not 
been found persuasive. 

Mr. Snyder's Supplemental Declaration of 8/3/09 supports his previous declaration of 
1 1/1 1/08, which was responded to in the previous office action of 2/3/09. Mr. Snyder's 
Supplemental Declaration of 8/3/09 in general provides support for Mr. Mast's 
declaration. The declaration is addressing Mr. Mast's opinion regarding the marketing 
success of one specific variety of apples (Fuji apples) produced following the claimed 
process and its comparison to only one competitive product (i.e. Cameo apples). This is 
not commensurate in scope with the invention of claims 15 and 20, which are much 
broader in scope and directed to "a grape flavors post-harvest pome fruit". Further, Mr. 
Mast's declaration states that his comments apply to apples produced by " the claimed 
process by which these apples are produced as referred to in the above-referenced '41 1 
patent application" (see page 1 , section 2, of the declaration of 08/3/2009). However, it 
is not clear if the above referenced "claimed process" refers to the process claimed in 
claim 20 or another claim with additional process limitations, such as claim 25. For 
example, claim 20 only require that the admixture comprise "a concentration of methyl 
anthranilate" (i.e. no specific concentration is claimed); " dipping the post-harvest pome 
fruit" (i.e., no specific time required) and allowing the grape flavoring admixture to 
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"penetrate" (i.e., no specific extent of penetration or flavoring is required). Lacking such 
specifics, it is not clear that the process as claimed pertains to the specific fruit with the 
specific extent of grape flavor for which commercial success data has been provided. 
Applicant's arguments and declarations filed August 3, 2009 have been fully considered 
but have not been found persuasive. 

Conclusion 

Applicant's amendment necessitated the new ground(s) of rejection presented in this 
Office action. Accordingly, THIS ACTION IS MADE FINAL. See MPEP § 706.07(a). 
Applicant is reminded of the extension of time policy as set forth in 37 CFR 1 .1 36(a). 

A shortened statutory period for reply to this final action is set to expire THREE 
MONTHS from the mailing date of this action. In the event a first reply is filed within 
TWO MONTHS of the mailing date of this final action and the advisory action is not 
mailed until after the end of the THREE-MONTH shortened statutory period, then the 
shortened statutory period will expire on the date the advisory action is mailed, and any 
extension fee pursuant to 37 CFR 1 .136(a) will be calculated from the mailing date of 
the advisory action. In no event, however, will the statutory period for reply expire later 
than SIX MONTHS from the date of this final action. 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to JYOTI CHAWLA whose telephone number is (571)272- 
8212. The examiner can normally be reached on 9:00 am to 5:30 pm. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Keith Hendricks can be reached on (571) 272-1401. The fax phone number 
for the organization where this application or proceeding is assigned is 571-273-8300. 
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Information regarding the status of an application may be obtained from the 
Patent Application Information Retrieval (PAIR) system. Status information for 
published applications may be obtained from either Private PAIR or Public PAIR. 
Status information for unpublished applications is available through Private PAIR only. 
For more information about the PAIR system, see http://pair-direct.uspto.gov. Should 
you have questions on access to the Private PAIR system, contact the Electronic 
Business Center (EBC) at 866-217-9197 (toll-free). If you would like assistance from a 
USPTO Customer Service Representative or access to the automated information 
system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000. 

/JC/ 

Examiner 
Art Unit 1794 



/Keith D. Hendricks/ 

Supervisory Patent Examiner, Art Unit 1794 



